(K ENIEJANO—F4971985MDBE T . ;E K ENFZ(FAUANO—RTT ., ) (B {d: F9)
a—F B R % o 4K B et | wa
Chives (3)Ciboulette ({h) AFDHET. ZFLEDHEELVELRE,
FFXORANELEHONTHRBLE, A LLY - ZA—T Y= INRA-SE A T-1-FZIZ,

*052109 | 7V)—XF54 7HYx =L 6gE /6 504 480
*052819 | 2VY—XKFS54 7HYF r—IL 20g%E/12 998 950
Anise (E)BIEF (1) tIVEOENOEF. HEICU-FELHEK,

DIF¥— X TA— F—FVEIZ,

*031029 | 7=R N — | 200g%5/12 1,134 1,080
*031104 | 7=R INHS — 60gt/6 525 500
*031050 | 7=RAL—FK R—IL 1keg%¥/10 3,255 3,100
*031074 | F=AL—F R—IL 100g%%/10 431 410
*031098 | 7=RAL—F R—IL | 10g/hE/10 210 200
Chinese five spices () BAEFH (), RAF4—7=R-U->FTEV-HE-Y0—TXADES.

BOAE -LAN—DEAH - HADIT-BHEIZ,

*036017 | 9—I v RN R N — | 300gfE/12 1,470 1,400
*036024 | 7— v RISA R INDH— | 150g8E/12 861 820
*036109 | I— v R/IRA R INOH— | 65gfE/6 525 500
*036048 | 7 — v RN R INOE— | 1keg¥/10 3171 3,020

L" herbe de provence({h), 7T ADNTOAT7UAMEDN—T , B4 L-O—XT)— 24T T RILDES.

FIZRMNEIZ,

*045217 | TILTRFOS 7R TIEFXF | 170g&/12 725 690
*045224 | T)LTKTOYS 7o R TIEFx | 100gfE/12 578 550
*045200 | T)LTRFOS 7R TIEFx 45g45/6 473 450
*045231 | TILTRFTOS7o R TIEX 10g#E/6 294 280
*045248 | T)LTRTOY 7o R FIEFX | 1kg®¥/10 1,628 1,550
*045279 | T)LTRTAYS 7o R F3EX | 100g%/10 305 290
Allspice () BBk EAHL (F1) Piment ({A) TFEEHOADE,

UFEVIO—TRFYATERELELE FRIFE VLR -B-ROE AR BEKIT/V-TTF4o512,

*007017 | A—JLR/RA R INTOF— | 300giE/12 2,300 2,190
*007024 | A—JLA/NA R INYF— | 180gfh/12 1,460 1,390
*007109 | A—JLR/SA R INHF— | 65gt/6 977 930
*007031 | A—JLR/RA R INOE— | 12g#R/6 252 240
*007048 | A—JLR/NA R INE— | 1kg$/10 4,683 4,460
*007055 | A—JLAR/RA R R—IL 1kg£¥/10 4,400 4,190
*007062 | A—JLR/NA R R—IL | 60ghvyF/12 830 790
*007079 | A—IJLAR/XA R R—IL | 100g%/10 693 660




(W ENIZJANO—F4971985MDBE T, ;F W ENFZIFAVANO—FTT, ) (Effh: M)
—F I o % 1B Y | aw
Onion powder () f=FHF (1) LJVEOEYMOBE, FHMEOFLEK,

B-fA-gEY—R-AL—R—TFIZ,

*016019 | A=A /05— NS — | 350gfK/12 1,019 970
*016026 | A=A /94 — INOA— | 220g8F/12 788 750
*016101 | A=A /894 — IS — | 110gtE/6 525 500
016033 | A=A /94— INYE— | 23gHR/6 231 220
*016040 | A=F > /394 — INOE— | 1kg/10 1,512 1,440

Onion salt () F-FhFLENDERES. BV R AT—F D L=IT)L->F1—BKAEADYT—IZ,

*016514 | A=A>YV L+ IN9S— | 450gtK/12 746 710

*016521 | A=AV Ik N9 — | 225¢8R/12 536 510

Oregano () TE5# % (F0) Origan ({h) SV OHEY., I3 LITREFLESES,

A3)F AR IRBIZERNBEN T LLY - RRE-EF-F)IHUIT,

*024014 | ALH / NS — | 250gR/12 1,187 1,130
*024021 | ALAH/ INYS — | 150g8R/12 830 790
*024106 | ALH/ INT9A— | 50gfE/6 399 380
% 024038 | ALH/ NS — | 12gH#R/6 231 220
%024045 | A LA/ ISHE— | 1kg$¥/10 2,100 2,000
024052 | #L#H/ (H#LATY) R—IL 1kg%%/10 1,911 1,820
*024069 | AL A/ (HLATIY) —IL | 25ghwF/12 278 265
*024076 | AL A/ (HLATIY) AR—IL | 100g%/10 294 280
%*024090 | AL A/ (HLATIY) R—IL | 8g/hEE/10 252 240
*024205 | AL A/ (#LATIY) R—IL 2445 /6 441 420
%*024939 | ALH/ (HLAYY) HR—IL 4gHE/6 210 200

Garlic powder (Z) [TAIZS(FD AI({L) )EOEMOBRIE, RINGEF EFK,
Fa—H-ABEOYT— H—IvIr—RAR-LNZ=SWHIT,

*014114 | A=)y 2185 — NS — | 400gfE/12 1,040 990
*014022 | H—") w185 — INTA— | 225g%R/12 735 700
*014107 | H—=1w 185 — N9 — | 90gfh/6 452 430
*014039 | H—1w o1\ 5T — INTOH — 15g#R/6 210 200
*014046 | H—1) w5 — INF— | 1kgR/10 1,166 1,110




(K ENIEJANO—F4971985DBE T, iF X ENFZ 1T ANUANI—K T, ) (Biffi: M)
O—K B m A 2 R b3 s T * &)
Garlic granule(E) [ZAIKEFBRRRIZL-20. AEOVF—V—R-R—TF - F1—%(Z,

*014213 | H—1uH5S5=1— 2P 450g% /12 1,239 1,180
*014220 | Hi—Y)wH 5 5=a— 2E 31 225giF/12 767 730
*014305 | Hi—NwH55=a— $AHI 100gE/6 546 520
*014237 | H—)wH455=2— LIP3 26g#R/6 252 240
*014244 | H—")w 9T 5=1— FEML 1kg%%/10 1,523 1,450
Garlic salt(#®) [ZAIKEBDRE . /ISRAF N—RE 31— N\UN—F - ZF—F  ,—Z - TS5SAKFH (2,
*014510 | Ai—1)woV Lk IN)H— | 450gfR/12 788 750
*014527 | A—1)voJILk INOH— | 225gfR/12 578 550
*014534 | i—1)woY Lk N — 33g#h/6 210 200
Cayenne pepper(R)7R & FF(F1)Cayenne({h) FTRAEEEFE, &FI Lk,

R, BREOY—R - N—AFXa—-hHL—-tbsH¥-EEEITIZ,

*019010 | AT Nwysi— N — | 300gE/12 1,166 1,110
*019027 | AT Rysi— IN)E— | 200gf5/12 893 850
*019102 | hTRysi— N — 80gfE /6 478 455
*019034 | AT Rw/i— INOE— | 13gH#R/6 242 230
*019041 | hTLRwyi— INDF— | 1kg¥/10 2,368 2,255
*019058 | AT Rw/i— R—IL kg% /5 2,368 2,255
*019072 | AT Rysi— AR—IL | 100g%/10 462 440
* 019096 | AT ~Awsi— R—IL 8g/N#&/10 221 210
*019553 | AT Rw/N— Fif TIEXx | 1kg/10 2,158 2,055
*019577 | AT ARwii— Eig FSEX | 100g%/10 473 450
*019355 | ®YIVEEF wE) 1kg¥/5 3,344 3,185
*019379 | BYIYEETF ES! 100g%%/10 520 495
*019652 | AUIYEFF 1% Tkg%e/5 13,440 | 12,800
* 019676 | RhEIUEEF AR¥F1) | 100g%/10 1,628 1,550
*019638 | RUIYEEF A R¥1) 30g%/10 578 550
*019850 | DT R—JL 1kgZ¥/5 6,494 6,185
019874 | DT R—JL | 100g%8/10 746 710
Garam masala(®) EXX—FBTIEYEYEEWNERR/SMR1EVNSERK, AL—-AUFRABOH - TSARFFUIZ,
*037410 | HS LT HS® INOF— | 350g/12 1,460 1,390
*037427 | HS LY S® INTDA— | 200gR/12 924 880
* 037403 | HSLTHS® INOF— | 80giE/6 462 440
*037434 | AS LT Y S NS — 14g#R /6 252 240
*037441 | AS LY INF— | 1kg$¥/10 3,350 3,190




(K ENIEJANT—F4971985MBETT . ;E X EIFZ(FHSUANI—FTY . ) (B M)
a—F B & & iz &K B R | aw
Cardamom(Z)L &5 7 {(F1)Cardamome({h) L a v HEDEYMDFEF.

BAEDEE. RITDLEL FAEWV, AIKEIvF—-7—FI,

*017016 | HILAEY N — | 250g4F/12 2,678 2,550

*017023 | LT E NS — | 150gfR/12 1,607 1,530
017108 | AT EY N9 — | 60gfE/6 998 950
017030 | HILFEY N — | 11gHR/6 294 280

* 017047 | HILEEY INTOE— | 1kg$/10 7,644 7,280
* 017054 | HILFED Sy | Tkg%%/10 7,067 6,730

*017061 | LA EY F—IL | 70ghvF /12 998 950

*017078 | AT EY r—IL 100g%%/10 1,145 1,090

*017092 | AT EY r—IL 8g/NE%/10 578 550

Curry powder(3) AI T — TR =1 AT Ry IN— TSI RyN—FEEEITEELELD,

AL—HE-BHW-FF1HL— Z—T1,

037014 | AL—/39 5 — IS — | 400gfE/12 1,339 1,275
037021 | hL—s89 5 — N9 — | 220gf6/12 746 710
037106 | AL —/\9 5 — INOA— | 100g/6 499 475
%037830 | AL—/39 5 — NS — | 18gH#R/6 310 295
037045 | hL—/ 35— NS — | 1kgi/10 2,100 2,000
%*037038 | AL—/ D5 — INTOF— | 20g%%/10 147 140
Special curry powder(&) FIZEAZBWZTAIEE(4T,

IS5 -A—T-1HO¥-AL—HE(IZ,

*037144 | HRAL—/D5— INOA — | 1kgiR/10 2,489 2,370
*037311 | HFWHL—/ O 5 — /NS — | 400giE/12 1,859 1,770
*037052 | FHHL—/ 5 — INOE— | 100g#E/6 578 550

RIAZADBHN =EBHAL—/ 0T — F

HOSEHES|IEHL, BANL—. F—TAL—GEERHL—HEIT,

* 037113

HhL—

I —

220gtE/12

1,034

985

AL—Et vk, 0/EDR /A RENEICED-20, PHELEEBVHAL—NEESFBRTIELET.

3730 | FEYDOHL—¥tvE INE— | 100g%%/12 704 670
Curry spice(®) 32O T7oH—B—A)yOEDANNAADES.
AL—BDEMSEHRD R/ SA RAERYBRN L0, EST7-FLLY - RTMS5-HRUDHIZ,

*037229 | AL—R/NA R INOS— | 220gfR/12 651 620
%*037205 | AL—R/NA R IS — | 100gfE/6 578 550
037236 | AL—R/SM R NS — | 18gHR/6 231 220
% 037243 | AL—R/INA R IS — | 1kg$¥/10 1,838 1,750

— 4 —




(K ENIZJANT—FR4971985DBE TY , i h ENfZIFANJANO—F TT ., ) (Biffi: M)
a—K B om & e &R RO BINE | o
Dry curry(&) AL— & BRAKHZEMAZFSAMHL—DFK, | ART0gEENDOT VAT vI8147,

*037939 | FSAOL—(RT4v9547)| EEHL | 10gx55/12 357 340
Caraway () IE@E & (F1) Carvi({h) EUEOEPDEF, POHLEONGFTYELIFZAEL,

Y I—DS5 9 EIIRSAEN -—F(Z,

*013018 | F+5zA IN9A— | 300gtE/12 1,145 1,090
*013100 | FvF5oxA INQHF— | 65¢fh/6 410 390
*013032 | Fv>xA INTOH — 14¢gH#R/6 231 220
*013049 | F¥5xA INDF— | 1kg$¥/10 1,722 1,640
%*013056 | F¥Z2xA—F R—IL 1kg%¥/10 1,533 1,460
*013063 | F¥5xA—F R—IL | 60ghvyF/12 578 550
*013070 | F¥5 x4 —F A—IL | 100g£¥/10 347 330
Quatre epice({h) 7T AFETQuatrelZEF D4, EpicelZANAADE, Dol v—-20—T R TF5yH Ry —
FIAT DABEDRAINAADT LR Z—hY—RE—DLFa1—-FIHF5RY—RIZ,

*041424 | 74 —3—(F¥IL)TER | I\ 9F — | 225g8/12 1,334 1,270
*041400 | 74 —3—(F¥ ML) TER | /A5 — |  80gHE/6 588 560

Quarter pepper(E) RITACRYIN—TSYIRYIN—ELIRYIN—-F )= Ry S—DHDES .

z‘?_#’l:{ﬁbhéo

* 041653 | 4 —F—Rwsi— R—IL kgt /1 13,020 | 12,400
* 041660 | VA —F—~Nwsi— R"—IL | 50ghvT /12 1,575 1,500
*041677 | V4 —F—Rws\— AR—IL | 100g%/10 1,680 1,600
Gardenia(E)7FF+ () 7HREOEBRBEOR, BEEODEHELTHEWLEIZAL,
EAEATABAEITIZ,

*059054 | 2FF+< R—IL 1kg2%/10 2,100 2,000
059061 | FF+ R—IL | 40ghvF/12 630 600
*059078 | #F+ AR—IL | 100g%/10 420 400
Cooking spice(Z&) TTUIRwIN—FYAT - H—1)wh - \TYh-A=F> -£O))—-EDOES.
FRARELEROBKSTITIZ,

*044623 | vF T RINARX NS — | 225g¢5/12 714 680
* 044609 | 2vF Y RISAR INHE— | 120gtR/6 546 520
*044647 | JvFT RN R INTOA — | 1kgf&/10 1,995 1,900




(K ENIZJANO—F4971985MBE T, ;T h ENFZ(FAUANO—F T, ) (Biffi: M)
a—F B o % R K i Eor * &)
Cumin(ZE)BHFF)Cumin({h) U DIEMOREF, BLNVEFEFELLDIFEAEFS,

AL—DFFT, D=5 90EZILNR =T ILL- KLy T2,

*028012 | H3> INHF— | 350gfh/12 1,575 1,500

028029 | =2 NS — | 200gfF/12 1,019 970

*028104 | 3 INOH — 65g5E/6 630 600

028036 | ¥=> N9 — | 15gH#R/6 389 370

*028043 | #3 INF— | 1kgi¥/10 3,056 2,910

*028050 | ¥ L —F R—IL 1kg¥/10 2,100 2,000

*028067 | V2> L—F HR—IL | 50ghvyF/12 693 660

*028074 | 7= —F AR—IL | 100g%/10 326 310

*028234 | V=2 —F r—IL 17¢H#E/6 315 300

028098 | ¥ L—F FR—IL | 15g/h&/10 263 250
Green pepper(Z)B&AH (1) HHHOVILEDEYDE, J)—2DRALEEDIIR.

TAIWKRLEE, BOALTEEY—RIZ,

*058019 | K54 F1)—2Rysi— FR—IL | 140gfE/12 2,069 1,970

*058026 | K54 J1)—Rysi— R—IL 80g#E/12 1,533 1,460

*058057 | K54 JV)—RysN— = 1kgZ/10 9,450 9,000

*058064 | K54 J1)—2Rysi— F—IL | 20ghvF/12 882 840

*058071 | K54 J1)—2Rysi— AR—JL | 100g%/10 1,113 1,060

*058118 | K54 J)—2Rysn— =L 75g#R/12 1,470 1,400
Freeze dried Green pepper() ZAMEOVILEDOEMDE.

RALELRMAEEEERLLIO. BOALTEREY RIS,

*058217 | 2Y)—ARS4 H)—uRyik— | 71k—JL | 100gfE/12 2,184 2,080

*058255 | 7V)—=AF34 J=uAyn— | =—Ib 1kg%%/10 15,750 | 15,000
Clove (%) T = (¥0) Girofle {A) ZFEEHOERBOIEDE.

RSB AZSORES . HRIZE—2 N L-BYOEIIL R, wyb 4 RAF—HFIZ BRI TT17 -0 Fa—I2,

*006010 | #O—T X NI — | 350gfR/12 2,205 2,100

* 006027 | 7O—T R INOF— | 200gfR/12 1,397 1,330

*006102 | 7A—T R INDH — 70gtE/6 809 770

006034 | O—T R NS — | 12gH#R/6 252 240

*006041 | 7O—T R INOE— | 1kgi®/10 3,497 3,330

006058 | yO—T R r—IL 1kgi¥/10 2,720 2,590

% 006065 | 7A—T R r—IL | 60ghvyT/12 693 660

%*006072 | yO—T R R—JL | 100g%/10 767 730

* 006096 | yO—T X FR—IL | 10g/hE/10 326 310




(K ENIZJANT—FR4971985DBE T, iE K ENFZIFHAUAND—KR TT ., ) (Eiffi: /)
a—F S e & 8% | aw
Cajun seasoning () 7AYo HBRDY—X=Z0T , v nNSYOHURA—T%IZ,

*040519 | 54 Ov o o—XZ Y N — | 100g%%/10 515 490
Mixed Spice(for Grilled dish with herbs) () A4 L-O—XT)—-LyRA)L-F LI/ EEES

Lf-. EEREERDIVIRARINAZ,

* 180017 | FEMER/A1 R R—IL 18gfE /6 840 800
Coriander(H)Z Z A& A(F1)Coriandre({h) EVEIDIEHDIEF.

TADELEVEEDOERGEE AVFHE - ——J - EYILRIZ,

*029019 | QY74 — INOF— | 350g8/12 1,155 1,100
%029026 | A T4 — INOA — | 220gt5/12 861 820
*029101 | QY75 — INDHE— | 15gtR/6 483 460
029040 | Y745 — INOF— | 1kg/10 1,439 1,370
*029033 | A 74— INTH A — 12g#R/6 252 240
% 029057 | AYPUH— —F R—IL Tke%¥/10 1,208 1,150
*029064 | Y7o H— L—F R"—IL | 40ghvF/12 557 530
*029071 | Y74 — L—K =L 100g%%/10 389 370
Saffron(Z)EHLTE (F0) Safran({h) 7Y ARDIOVvHRD—EOIEL~,

BIEFOFLEFAITS, HEZHEBICHLTS. TYT7-TAVYA—=X|(Z,

*050013 | 275> R—IL 1ghv7/5 1,281 1,220
*050105 | 425> R—IL | 1g/h&E/10 1,155 1,100
% 050020 | 275> R—IL | SghvyF/5 4,757 4,530
*050037 | 475> R—IL | 10ghvF /12 9,513 9,060
*050044 | 75> R—IL | 25ghvT /12 23,205 | 22,100
* 050051 | 275> R—IL 50gH#R/12 45024 | 42,880
*050211 | 25> N — | 1ghyF/5 672 640
* 050433 | 475> INYE — 5¢HR/6 2,961 2,820
*050334 | 475> INOHE— | 10g#R/6 5,733 5,460
*050242 | 75> INDHE— | 25ghvT /12 12,800 | 12,190
*050259 | 275> INOE — | 50ghwT /12 24444 | 23280
Saffron pilaff mix(&) Y75 F A -OFFLEERELI-2D,

YIOSUKYFEICER . EST7-TAVR—R-RA—TZ(|ZFbhh 3,

*045019 | HYIOSUESTIYHIR AR 210g#R/12 2,867 2,730
* 045064 | YOS UESTIVIR BRHAL | 85ghvF /12 1,376 1,310
*045033 | TS UESTIVHR EE=E 31} 17g#R/6 336 320




(K ENIXJANO—F4971985MDBE T, jE X ENFZITHAJANI—RTY . ) (Effi: M)
3K G Bk | Bms v AT
Salad spice(F) TSyIRYIN—FYRr F=F R TYh-H—)yo-£0)—EDRE.

S OFERHEIC,

*044876 | H5F R4 X I8 A— | 100g#1) /12 473 450
*044845 | 55 R/(4 R N9 — | 1kg$¥/10 1,995 1,900
Mixed Spice(for Green salad) (&) TSvoRy/8\—LyRAL-O0—XT)—FPI3D FEZRE

Li=. YSEEHDIVIRARINA(R,

* 180031 | 34 bwELY =L 80gfE/6 840 800
*180239 | HSH hvELY R—IL 1kgi¥/10 6,510 6,200
Japanese pepper () LU# (F0) FEM () SAVEDEEERDE,

BEOFELERK, #R-BE - \OKRIBER-BX.

038011 | H>3i3 INT9E— | 250gfR/12 2,846 2,710
038028 | i3 INOE — | 150g8R/12 1,785 1,700
038103 | >3 IN9F— | 65gfE/6 1,003 955
*038035 | 43 INYH— 15g#R/6 368 350
273030 | Y>3 — AR N4 — | 0.3g X 2005 /50 641 610
038042 | H>3 IS — | 1kgi¥/10 6,741 6,420
% 038059 | H>i3 R—IL 1kg%¥/10 3,822 3,640
% 038066 | >3 =—IL | 35ghvF/12 a41 420
038073 | >3 H—IL | 100g%/10 494 470
*038097 | i3 HR—IL | 10g/h&/10 278 265
%*038233 | HEH 3 NS — | 12gH#R/6 499 475
Cinnamon () ¥ & (}1) Cannelle ({h) ZRA/FHOEFBOBEEFHBRESEL0,

TR FLLLOEK, BE) T -09F—FyT LA -FRAHHE-pERIEC,

*009219 | & FEV INE— | 300gtE/12 1,092 1,040
*009028 | FE NS — | 180gfE/12 830 790
*009103 | FEV INHE— | 80gfF/6 504 480
009035 | &FE INE— | 13gHR/6 252 240
*009042 | &FEV N — | 1kgZ/10 2,426 2,310
%*009554 | VFEY Ay (AURRVT)| F—Ib 1kg%¥/10 3,077 2,930
009073 | ¥ +EY Ay FR—JL | 100gZ/10 525 500
*009653 | U FTEY 40OV (U—EL) | R—IL kg /10 5,828 5,550
009677 | ¥+EY 4OV (—EL) | FR—IL | 100g%/10 861 820
009066 | YFEY AF4v4 w4Qu(S—N%) | w—IL | 20FKHvT /12 620 590
009097 | ¥TEY AF49) 40U (U —NE) | "—IL | 5F/NE/10 315 300




(HENEXJANO—F4971985MBETY ., E R ENFZIFHAIANI—FTT . ) (Biffi: M)
a—K B & A fiz 4K 3 LT | awm
Cinnamon sugar (&) YFEVERHEOERES., BE) T 09X — 7T INA-TUFh—AMHIRIZ,
% 009400 | FEaH— N — | 1404 /6 504 480
*009332 | FEaH— NS — | 28gH#R/6 252 240
*009349 | FHELLaAH— NS — | 1kgi/10 1,974 1,880
*009417 | FEVaH— INTOE— | 110ghyT /12 357 340
Jerk chicken seasoning (%) RAPRERMDEITAAR—X=T,

*040311 | Sv—HF XL —X=U4 | 95— | 100g%/10 515 490
Juniper berry(Z)H (5 X) DE(F)Genievre({h) E/XEDHEMDE,

BEETRLICIU-F. BR-FE-ERAREBEOIIR-HI—05IK,

*061057 | a=/8—~1)— R—IL 1kg%¥/10 5,985 5,700
*061064 | a2 =/i—~1)— R—IL | 50ghvTF/12 840 800
*061071 | a=/3—~1)— AR—IL | 100g%/10 756 720
Ginger(3)4 Z(F1)Gingembre({h) L a AR DEMDIR,

FRORBEOHLBFLEVER, ABOEERE-H/\OIHBIT KA,

*018013 | U Pr— INF— | 300gfh/12 1,428 1,360
*018020 | oo Pv— INE— | 180g8E/12 1,050 1,000
*018105 | o Pv— IN)F— | 60gth/6 578 550
*018037 | O Pr— INE— | 10gHR/6 210 200
*018044 | v — N — | 1kg/10 2,478 2,360
Star anise(F)/\f- XKEBEFF) EI/LUHOEHGBEOET/\ARK, BREFOFLEKk,
hEHNELSE-EVAE-BOAE-E—TJ F21—IC,

*025011 | RA—F7 =R NS — | 350g8/12 1,586 1,510
%*025103 [ RA—F =X INOHF— |  60giE/6 620 590
*025059 | RA—F7 =R r—IL kg /10 3,255 3,100
*025110 | R4—F7 =X F—IL | 30ghvyF/12 557 530
*025073 | RA—F =R R—IL | 100g¥/10 441 420
*025097 | RA—F =R AR—IL | 10g/h58/10 252 240
Steak seasoning(E) aALa—FFHKICLEAT—FVYT—HADA/NA R, - BE-BEE(Z,

* 044494 | RT—F L—X=J INOHE — | 450gfK/12 1,470 1,400
* 044500 | RT7—F L—X=7 INDS— | 225g8R/12 798 760
K 044463 | RT7—F —X=T IN9E— | 140g8E/6 599 570
*044470 | A7—F ==Y INTOE— | 1kg$R/10 2,415 2,300
K 044456 | 7fE AT—F =X | PSEF | 100gE/6 600 571




(K ENIEXJANT—F4971985MEE T . ;E K ENFZIFANUAND—KRTY, ) (B{fi: M)
A—F o & K B FEAT | aw
Sage (&) Z5UH (1) Sauge (1) LVHOERILUHDE, FAEILIEFICLF.

V—t— N\ = -2—b0—7I,

*010017 | A4S N — | 200gfE/12 830 790

*010024 | A INE— | 100g85/12 620 590

*010109 | 4 N9 — | 40gtE/6 410 390

*010031 | A I — 8gih/6 231 220

*010048 | €4 INOE— | 1kg$¥/10 1,911 1,820

*010055 | £42 (A#LAYIY) r—IL Tkg%¥/5 1,817 1,730

*010116 | £14> (H#LAUIY) HR—IL | 30ghvyF/12 420 400

*010079 | €4 (#ALAYIY) r—IL 100g%%/10 326 310
Savory () E1-5(X-H (F0) Sarriette (1) L VEDEYMTRIBNOLEEFTLIFAES.
EN—TEIREND EROEAAHE Y —tE—D - 3—FJ—RIZ,

*034105 | AR — NS — | 60gtE/6 462 440

%* 034075 | £R!)— R—IL 100g£%/10 462 440
Celery (&) 7F A2 (F01) Celeri ({h) HEDEO—D—F&, BOIRIEFAES,

NI ATHEBEOEREE . 3—)LAO—EVILRFIZ,

%*022027 | £A1)— NS — | 200g8/12 651 620

*022102 | £A!)— NS — | 65gE/6 420 400

*022058 | £A)— L —FK R—IL 1keg%¥/10 1,722 1,640

%*022072 | £A)— L —F FR—IL | 100g%/10 252 240
Celery salt () +O—¢(BEDRE. AT FFUYT— KLy hIbDa1—RIZ,

*022522 | £A)— YLk INE— | 225g%R/12 536 510

%*022539 | 01— YLk N — | 30gHR/6 231 220

022546 | £0')— YLk IS — | 1kgi¥/10 1,050 1,000

Turmeric (&E)SZ A (F1) Curcuma({h) S aoHHEHOEHMOR, Doov—DHEEFELLOFEEK,

HRIZARMFIT, hL— 1A bA Fr—nUIZ,

*026216 | B—A1) w4 IS — | 360gtE/12 830 790
*026025 | B—A1)ys INHE— | 220gtR/12 630 600
*026100 | #—A1)v% INHE— | B80gth/6 525 500
*026032 | B—A1)wH IN9E— | 16gHR/6 231 220
* 026049 | B—A1)y% INOE— | 1kg$/10 1,344 1,280
*026070 | B—A1)w¥H FR—IL | 100g%¥/10 273 260




